[Bread staling. Simultaneous effect of bacterial alpha-amylase and emulsifier on firmness and pasting properties of bread crumbs++].
The effect of bacterial alpha-amylase and an emulsifier on firmness and amylograph characteristics of bread crumb during storage was studied. The bread which contained these additives was less firm and stalled more slowly than the control. The enzyme and the emulsifier retarded firmness but the emulsifier inhibited the action of the alpha-amylase. The regulatory action of the emulsifier also was observed on amylograph characteristics of bread crumb (peak viscosity, cool viscosity and setback).